
m a i n s

35-day aged grass-fed rib eye, chimichurri, triple cooked 
chips (1287kcal)    21.50  

Pan-roasted seabass fillets, lime & coriander couscous, 
roasted vegetable medley, samphire (757kcal)   17.00

British blade of beef & B&K ale pie, buttered Colcannon 
mash, crispy onions, red wine jus (1188kcal)   15.50

Caesar salad, cos lettuce, focaccia croutons, Italian hard 
cheese, Caesar dressing, soft boiled egg  V  (499kcal)   11.00 
ADD GRILLED CHICKEN BREAST (281kcal) £3.50

Beer-battered fish & triple cooked chips, mushy peas,  
tartare sauce (1027kcal)   16.00

6oz chuck & rib British beef burger, beercheese sauce,  
chilli jam, gherkin, seasoned fries (1088kcal)   14.50 
ADD SMOKED STREAKY BACON £1 (52kcal)

Buttermilk chicken burger, rainbow slaw,  
seasoned fries  (1196kcal)   14.00
ADD HOT HABANERO HONEY GLAZE £1 (142kcal)

Chickpea, onion & spinach patty, avocado, chilli jam, 
rainbow slaw, seasoned fries VE  (1273kcal)   14.00

D e s s e rt s

Belgian chocolate cookie bake, vanilla ice-cream V (892kcal)   7.00

Warm churros, cinnamon sugar, chocolate sauce V (335kcal)   7.00

Sticky toffee pudding, custard V (610kcal)   7.00

Warmed bakewell slice, with a rich almond centre.  
Served with custard V (450kcal)  7.00  VEGAN OPTION AVAILABLE VE

S i d e s

Rosemary & parmesan fries VE  (366kcal)   4.50

Triple cooked chips VE  (343kcal)   4.50

IPA beer battered onion rings VE  (291kcal)   4.00

Seasonal salad VE  (110kcal)   4.00

S m a l l  p l at e s  a n d  g r a z i n g

House baked focaccia, extra virgin olive 
oil & balsamic vinegar VE (589kcal)   5.00

Padron peppers, sea salt VE (236kcal)   6.00

Spicy BBQ pulled shiitake mushrooms,  
sticky glaze, rainbow slaw VE (442kcal)   7.50

Halloumi fries, pink onions,  
sweet chilli V (485kcal)   7.00

Iberico ham croquettas, aioli (427kcal)  7.00

Chargrilled prawn skewer, zesty 
coriander chimichurri (221kcal)   8.00

Salt & pepper calamari, aioli (299kcal)   7.50

Buttermilk chicken wings (621kcal)   
or cauliflower wings (251kcal) VE   7.00  
hot habanero honey V (142kcal)  

or smoky beer-b-cue VE (151kcal) 

V VEGETARIAN DISHES   VE VEGAN DISHES 
Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens. 
Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is taken during the preparation of your food, we cannot guarantee 
that NO cross contamination has occurred or that your food is completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for allergen 
info.  A discretionary service charge of 10% will be added to your bill . 100% of all tips go to the team. Adults need around 2000kcal per day.  PB1

S U N D AY  k i t c h e n

r o ast s 
A LL OF OUR ROAS T S A R E S ERV ED W ITH CR IS PY ROAS T P OTATOE S , A M EDLEY OF HER B ROAS TED CA R ROT S , PA RSNIP S & BU T TER NU T S QUAS H ,
BR A IS ED R ED CA BBAGE , S E AS ONA L GR EEN S , A ND A HOM E M A DE YOR KS HIR E PUDDING W ITH R ICH GR AV Y

1/2 beercan roasted chicken, sage & onion stuffing  
(1101kcal)  16.00

Topside of British beef, roasted red onion (812kcal)  17.00

Squash, lentil & almond wellington VE  (1186kcal)  15.50

SIDE FOR TWO
Brewer’s cauliflower cheese,
made with our craft beer cheese sauce (495kcal)  5.00

Children’s roast (AGES 6-12)  8.00 
half sized portions of any roast option  

COMPLIMENTARY ROAST FOR CHILDREN 6 & UNDER  
with each adult main course ordered

ANY 3 SMALL PLATES for 19.50


